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Lo pathing. suit. Such o |child
be (nvaluable at<the sea-

wearlnl a somewhat moduhd Kate |4

Greenaway frock. This gown fs built ||

of figured .batiste. The kimono sleeves
Mymmow:muhdwnbm such as:

of valenciennes Insertion and shaped mm i
ruffies of silk. The skirt. seems a trige | Nor ’ﬂg
scant, but some mothers like these se< | disc by
verely plain skirts, mt.
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lar, ‘cuffs and tie the sult Is quite all
right for any -oceasion, ‘but with these
thhpunmdltnﬁvulln!llha
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trousers. are buttoned tolltbor fn’ Ka.te
L ‘I‘ha ma- ‘Gtuuvu fashion. With .white ool-

terial 18 of ‘blue fannel
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What does my position mean to'm
and what do I bring to it every mo
ing? are quemnu which conscientious m, Sy

selves. If they find a desire and op- Iorthe
portunity im thelr work to put into;d
practice every high and n idea
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LIVER PUDDING. LEMON SPONGE CREAM.
Three-quarters pound of calve’s liver,| Yolks of 3 eggs. Beat thoroughly:
:}:% “pound fresh pork fat, 5 anchovies, [add ome tumblerful sugar, beat till

sauce, bits of butter and sprinkie a
few bread crumbs over the top. - Place
in oven to brown. When ready to
serve sprinkle chopped pardley and
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to} ryn m chopper;

412 tablespoonsiul four, 2 eggs, % pint thick and creamy;
Jjaullk, . sait apd “pepper. Put iiver
.| through meat grinder fow times and
{ then Omce more witn the other dry in-

gredients. ‘Put in mold and set in

oven one hour. Ferve hot or cold.

‘BAKED STUFFED EGGPLANT
{Cat m»cuphm in half Ienxthwiae
ove , ‘Ssceop out flesh and
add ‘1: onion
chopped fine, put 1 spoonful of bacon
fat in frying pan and fry eggplant
about 20 minutes stirring constantly.
Take 13 as much soaked bread crumbs
‘a8 you bave eggplnnt mixture and add
two eggs, salt, -pepper-and a few 'drops
f Worcestershire rauce. Mix togeth-
es aud T fnto saclls. Sprinkle with
bread -crumbs. Dot wm: bntter and

Cloth gowns are a leadlng feature of
_'the styles for the fall and winter sea-
{#old by -the resdy-to-wear shops -than:

for several years. A particularly novel

It .is sald ‘that. more bave been: S

juice and-grated
rind of one lemon. Dissclve one pack-
age minute gelatin In ome‘ cup .hot
water and add to above. Then add
egg ‘whites beaten stiff. Beéat all to-
gether and turn into serving ‘'dish or
molds.

HOT OYSTER COCKTAIL.

Fill small ramakins with small oys-
ters, seasoned and prepared with salt,
catsup and Worcestershire sauce. Dot
the tops with butter. Put inthe aven
to heat .through. When ready to serve
add a dash of lemon juice or serve
with slices of lemcn and bits of pars-
ley.

BAKED STUFFED EGG PLANT.
Put-several oysters in large baking
shells. - Put a dash of Worcestershire

is strnch in this combijmation today,
although the silk is also used in other

Satin and faille seem to be the fa-
vored silks to nse with the wool ma-
terials, but many of the lustrous silks

serve with lemon slices.

BANANA FILLING.

Peel and slice bananas; add a little
butter and sugar and set on slow.fire
to gently draw. Be cureful not to
burn. When softened remove and
add a little lemon juice. Spread be-
tween layers of cake. Frost the out-
gide with white frosting and faver
uitl} vanilla.

—_—————

Mrs. Eva Wallace, 36 years old, ol
Pasaic, N. J., was killed by failing
from a window on 'the fourth floor of
her home,

[}

Indiana suffragists joined the cotton
crusade by buying . gloves,  hosiery,:
dresses and other things in cotton.

XMAS-FOR BELGIUM

The Christmas Cheer Commitho
wish to announce that until New ¥ear:
all contributions sent to Miss M. Cat--
ton, P. O. box 334, treasurer, will go'
direct to the starving children of ‘Bel-
gium. :

It is hoped that thuny who would’
otherwise spend Tuoney on

which they ever had; If they have ?
enduring satisfaction «in -doing’ thalr to pile up.
work well and are not in it just [ some |
the temporary -gain; if they see
their .positions the opportunity to dt
something to raise the standard ol
work and to make all husiness moré}
ennobling by doing their own work
well as they can, whether the
the suhn and profits ave
their liking, or whether they wot
have them different; if !heylml 3
they cam bring to thelr w
morning a sense of joy and
to give gut-to others, then tla
is satisfactory. '

Every high and noble

| pressed -thrcugh work in the 'k

warld, through the painting of -
tiful picture or the composing of &
sweet strain of music has its part In’
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presents among Tclatives and " nds' ]

note are used, h as satin, charmeuse and
M Is the combination of black silk o suc c and it roméntber ot I 4

: rub through a | With the dark shade of biue tete de|crepe meteor. Chiffon taffeta comes
add t, semon juice and a | Me8re, dark grays and greens in broad-|in for 4 sbare of recognition in .thig!Are fn such dire uced. ;
@IMM Mix with the, 5d-th gabardine and serge. | connectien, as it does everywhere in| Cash boxes for the abave ﬁnﬂ re e
cream and jreeze at once. This -combination, 'like *‘many other this season where silks is used. | placed in the Honolulu -drug store:
i e |styles of the season, is a revival of odoedem eﬂo;fh bhcku silk with| Island papers please copym

" Four the fashions of long ago, and it is I wool mat will be .wel- :
Have beon lacstecnd in of i fever . recalled that the combination of black comed ss something “new,” even if It
e g e : Orphan ‘Asjlom ~at ARfngton, N’J“‘dlkaﬂmw ‘bine wool goods was a is a reviuldot a tsmndn:tcyletot
flowr and M thickens slightly favored style of the early eighties, | years ago, and many smart ks for|antes m
) lt TR This brings the total up to twenty-five' 4¢ that time the silk was used evening and afternoon wesr have I-l-w _
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